Louisiana ring cake _ 

_A recipe for Louisiana ring cake pub- 
lished here in January created quite a 
stir. Three packets of yeast were treated 
simply as a dry ingredient, without the 
usual dissolving or rising time. Even 
though the recipe was correct, it con- 
fused several readers. 3 

I recently received a completely dif- 
ferent recipe for a cake with the same 
name, submitted by a reader who pre- 
fers to remain anonymous. It was 
printed in the “Calling All Cooks” col- 
umn of the defunct Baltimore News 
American. It is said to resemble a popu- 
lar cake sold at Rice’s Bakery in Balti- 
more, which has closed its doors. 

2% cups flour ® 

2 teaspdons baking powder 


1% teaspoons salt 7 
1% cups sugar 
1 cup shortening 
¥%, cup milk 
1 teaspoon orange extract 
Y_ teaspoon almond extract 
3 eggs, unbeaten 
Up to 1 tablespoon grated orange rind 
“(optional) 


x 
$ 


Sift together flour, baking powder 
and salt into a large mixing bowl. Add 
sugar and stir. Cut in shortening. Add 
milk, extracts and eggs. Beat thor- 
oughly and set aside. 


Topping 
Ys cup of the cake batter 
2 tablespoons flour 
3 tablespoons brown sugar ; 
3 tablespoons confectioners’ sugar 
Y% teaspoon orange extract 
1 teaspoon grated orange peel (op- 
tional) 


Combine all top ing ingredients. Gen. a 
_ erously grease a tube pan and spread 
topping on the bottom of the pan. Pour 
_ the cake batter on top. Bake in a pre-. 
degree oven for 45 to 60 
ck fo: ike to be done. 


